
 

Butter chicken with wedges potatoes
NIBBLEDISH CONTRIBUTOR

Ingredients

1 packet of wedge potatoes2 tbsp cheddar cheese whiz2 tbsp milk1 packet of mixed
vegetables4 pieces chicken breastsome golden breadcrumbs1 egg, beaten 4 pieces
small butterchopped parsleysalt and pepper

Instructions

1. Heat oven to 350 F. flatten chicken breast and sprinkle with salt and pepper, and
parsley. place a cube of butter in the centre and wrap up. Coat chicken with beaten egg
and then coat with breadcrumbs. 
2. Place the coated chicken on a greased pan . and the potato wedges too in the pan
and bake for 20 to 30 mins until golden. 
3. In a pan, saute the vegetable with salt and pepper for 10 mins. 
4. Mix cheese with milk and microwave till it melt. Place wedges and chicken and
vegetable on serving plate, pour cheese over and serve warm. 
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